About Noxious Weeds.

Weeds are plants out of their proper
place.__nnd we may add, as a mslt)tw of
experiencs, ‘‘away from home,’’ because
the most troublesome weeds with which
our farmers and gardeners have to con-
tend are not in to North Amer-
ica, but have been introduced from other
countries. /‘This fact alone shows how
wide of the mark is the often- ted
assertion that plants do best in their
native country, and when removed
therefrom ure likely to degenerate or run
out. It is doubtless true that there is a
principle of adaptation of plants to cli-
mate and soil, which underlies all suc-
cessful iculture and horticulture; but
this is seldom discovered except through
exrenenoe, theories often leading the
cultivator astray in such matters.

Plants may succeed in their native
habitats, and still do far better in a for-
eign country. In the caseof plants termed
weeds they seem to thrive best when
away from home, as the cultivators of
the soil in this country have learned to
their cost. Ounr native plants seldom
invade the grain fields or gardens, but
it is the introduced plants which become
%reat ests. For instance, the so-called

anada thistle is not a native of Canada
or of North America, but wasintroduced
from Europe, where it has long been
known as a great pest, and Linnzus ob-
serveg in ‘‘Flora Lapponica,’ *‘it is the
greatest pest of our fields,"”” a remark
which is equally applicable to it in this
country at the present day. In Europe
it is called the cursed tle, & name
which has been corrupted by the farm-
ers of the United States into Canada
thistle, although there is no proof even
of its having reached our fields by the
way of Canada. The common long-
leaved thistle of our fields and roadsides,
as well as the yellow thistle and cotton
thistle, are all introduced weeds, and we
do not know of a native species that has
ever Froved to be the least troublesome
in cultivated fields or gardens.

The great ox-eye daisy, which of late
ﬂem’s has spread over the Middle and
orthern States, much to the injury of
the hay crop, is a native of the Old
Workd, and probably first introduced
with grass seed or grain. It has now
become a great pest, and is so widely
distributed that it will probably remain
with us to the end of time, as it seems
to take very kindly to all kinds of soils,
as well as to our variable climate. Itis
a weed readily controlled in cultivated
fields, but the seeds are so widely dis-
tributed and in such vast quantities in
hay, that the farmer and gardener who
purc manure from the stables of
cities and villages are sure to restock
their fields with the pest, no matter how
eareful they may be in destroying the
plants as they appear from year to year.
Of all the weed pests infesting the
fields and gardens of the Northern
States, not five in a hundred are native,
and of the few supposed to be indige-
nous we seldom hear much complaint.
The common burdock, groundsel, pars-
I?r. dandelion, wild carrot, and scores
of other similar sﬁecies of garden and
field pests are all natives of Europe,
where they do not thrive any better ifas
well as in thiscountry. Chess,or cheat,
which so many farmers believe is a kind
of transformed wheat, is also a foreign
, infesting the grain fields in all
uropean countries. Going further
south, we find different kinds of weeds,
some of which have not yet become
common in the more northern States;
but here again we find that the most trou-
blesome species have been introduced,
and are not indigenous. The vile weed
known as ‘¢ blue devils,”” which has
overrun so many hundreds of acres
of the fertile lands of the Shenandoah
Valley in Virgigia, is the viper’s bugloss
of Europe, from which it was introduced
in some unknown manner many years
, and permitted to spread over some
:ﬁ:.he finest portions of the Old Domin-
ion. It has also obtained a good foot-
hold in Maryland, and we have found
occasional patches of it as far north as
central Vermont. It is a pity that such
should be permitted to spread,when
they could be so readily destroyed on
their first appearance in our fields, gar-
dens, and roadsides.

Europe, however, has not been the
only country from whence we have re-
ceived noxious weeds, for the so-called
Jamestown weed or thorn-apple is sup-
posed to be & native of Asia; butit found
its way to this country more than a cen-

tu and is now thoroughly natu-
m?#o "Itisa ve

coarse, poisonous
weed, and ought to be extirpated before
it becomes more abundant than at pres-
ent. The horse nettle of the South is
perhaps an exception to the general rule
that noxions weeds are ‘‘plants away
from home,’* because, according to our
oldest botanical authorities, this prickly
cunstomer is & native of the Carolinas,
whence its scientific name of Solonum
Carolinense. It is a pernicious weed,
and so tenacious of life as to be very
difficult to eradicate when once in pos-
gession of a field ; but it does not appear
to thrive in the more nonthern States,
although it is very plentiful in some
arts of Pennsylvania, Delaware, and
Kinryland.

How to destroy weeds is the great
question with every cultivator of the
goil; for if it was not for these pests
farmers and gardeners would have an
easy time of it, keeping down weeds be-
ing the most expensive operation in the
whole routine of plant culture. The
best advice we can give is in the old
Ovidian phrase which may be trans-
lated, **Meet and resist beginnings,”
whether the weeds be annuals, biennials,
or perennials. The old English saying
that *‘one year’s seeding makes seven
years’ weeding” is a very true one and
well worth remembering. Had our
farmers throughout the country paid
more attention to the little patches of
strange weeds which occasionally ap-

a by the roadsides or near their
g:m mc{ outbuildings thez would not
now be obliged to fight t em.b_v the
acre, or abandon some of their best
fields to the pests. There is certainly
no plant known that can not ‘be de-

by const.a!l:ltly dismr:illng its
roots or cutting off the stems and leaves.
Even the Canada thistle will soon die
out if deprived of assimilated sap, which

only be produced by the aid of the
f::m. yFot‘ all perennial plants close
and uent cutting down of the stems
is certain death, and for others the re-

before the ripening
of seeds cuts off the means of further
propagation of the species. There is
po such thing as sponlaneous produc- |

moval of the stem

tion of plants; consequently if weeds ap-
pear we know that theie were present
seeds or roots to produce them. It
m&eha slow work to eradicate some
of species, but it is possible with all,
no matter how tenacious of life they may
happen to be.—N. Y. Sun.

Fruits for Canning.

Varieties of fruit that are pleasant to
the palate when eaten raw may not al-
ways be the best varieties for canning or
preserving. One of the first require-
ments in a fruit for this purpose is firm-
ness or solidity of the flesh. This ises-
pecially the case with berries, but in the
case of all fruits this quality can be se-
cured in a greater or less degree by
gathering the fruit before it is too fully
matured. If too ripe fruit is used, it
will not retain its shape when cooked,
and the p or juice will not be as
clear as me fruit is hard.

As a rule, those kinds which have the
most decided flavor (generaily an acid
tendency), are the best varieties for
canning. Some fruits which have a
pleasant taste when eaten raw lose their
flavor when cooked ; but nearly all fruits
require sugar to bring out their full fla-
vor when cooked. Sweet or delicate
flavors are dissipated by the heat, while
those in which an acid quality predomi-
nates have a sprightly, ble. flavor
when combined with a due proportion
of sugar.

On account of its peculiarly distinctive
flavor, the Bartlett pear is one of the
best varieties for canning.

Blackberries make one of the best
canned fruits, and are not excelled by
any other berry; but both blackberries
and strawberries are fruits which require
considerable skill and experience in can-
ning, in order to have them keep well
and retain a perfect flavor. Aside from
the delicious flavor which blackberries
possess, they have a tonic property
which makes them much relished by in-
valids.

Among the peaches the Morris White
has long been highly-prized for canning.
This is & pure white peach, the main

oint in which it differs from other sorts

ing that it is white next to the pit.
Most kinds of peaches have a reddish
tint next to the stone. For my own use
I would prefer to can yellow peaches, as
they have a higher color and a richer
flavor. Pit-fruits, as peaches, plums,
&c., when canned whole with the pits
inside, present a very beautiful appear-
ance; but of course the pits and inter-
stices between the fruit take up much
room, and the flavor imparted to the
fruit by the presence of the pits may not
always be agreeable.

Grapes are well suited for canning,
tender or thin-skinned varieties be‘n:F
the best, provided the flavor is good.
Grapes should never be canned without
first removing the seeds. Itis perhaps
a saving of time to leave the seeds in,
but it is a waste of bottle-room, and
makes a poor quality of fruit. When
grapes can be had plentifully, and are
as cheap as they have been of late years,
they can be made, at small cost, into a
very palatable beverage by simply press-
ing out the juice, clarifying and sweet-
ening it, and bottling it in any air-tight
receptacle,

The whortleberries usually found in
the markets are not so good for canning
or eating raw as the *“blueberries' of
the North. These are sweeter, have a
thick, blue bloom, and are not so seedy
as the whortleberries.

The best varieties of tomatoes for can-
ning are those which have the most solid
flesh. The canned tomatoes of com-
merce are not sufliciently *boiled down"’
to make a first-class article. When
boiled ¢o a thick and even consislency
theyare of much finer flavor, and oceupy
less room in the bottles.—Cor. Eraminer
and Gronzcle.

Cruelty to Fish.

Talking with a gentleman of eighty-
four years, a few days ago—a man of
great experience in practical life, and
withal one of humane instincts and
principles, we gathered many interest-
ing suggestions and ideas, that would be
worth repeating. Among other things,
he referred to a life-long practice he had
always observed. In catching fish, he
never failed to kill them immediately
upon drawing them out of the water,
which is their natural element. Every
boy knows this fact, yet hardly one in a
hundred stops to think that a living fish,
deprived of the peculiar means of respi-
ration that the water furnishes, must
suffer similarly to a human being cut off
from its usual supply of atmospheric air.
Death by suffocution is regarded as ter-
rible, and a fish out of water, being de-
wrived of the oxygen that sustains its
Llood, doubtless suffers intensely. It is
the easiest thing to kill a fish, either b
striking it a slight blow upon the head,
or by cutting its throat. It is well
known that the flesh of animals wounded
and left to die, is unfit for food, and ex-
perienced fishermen say that a fish
should be killed immediately on being
caught, in order to render it fit for the
table. But aside from the question of
food, the subject should be considered
as one of principle. We know by the
fierce struggles of the captive fish it isin
severe pain, and humanity dictates that
it should be speedily put out of misery.
We have no right to inflict needless suf-
fering upon any creature, axd the tor-
ture of a fish is quite as bad as the tor-
ture of & dog or a horse. Nearly every
day during the fishing season may be
observed boys carrying large strings of
fish through the streets, the movements
of which show that they are alive and
in great painand misery. In mostcases
this is the result of thoughtlessness or
ignorance. Most boys would disiike to
be thought cruel, and if they were in-
structed by their parents and others on
this subject, would probably follow the
rule of humanity in the treatment of
fishes, as they do in the care of domestic
animals. We trust our young friends
wno read this article will not only follow
these suggestions themselves, but will
try to induce thelr companions to do
likewise.— Humane Journal.

—Saratoga complains of a legion of

nteel loafers, who spit over the veran-
as, stare at ladies, occupy the best
seats, and constantly remind decent

ople of the fact that the American
oafer was never matched for impu-
dence.

—Prof. Charcot, of P’aris, recently re-

ceived £10,000 as a consulting fee at St.
Petersburg.

HOME AND FARM,

—Cocoanut Caramels.—Two cups of
cocoanut, one cup of sugar, two
tablespoonfuls of flour, the whites of
three beaten stiff; bake on a but-
tered paper in a quick oven.

—A large and rich cake is made from
this recipe: One pound each of sugar,
flour, chopped raisins, sliced citron and
blanched almonds, three-quarters of &

nd of butter, ten eggs, one wine-
glassful of brandy, a teaspoonful of
mace. Make with care, and watch
closely while baking.

—It is said that if a cucumber vine is
trained to run up a stake on which a few
stubs of limbs have been left along its
whole length, the crop will be enormous.
By this plan the vines not only occupy
less space, but are afforded opportunity
to follow their natural habit of climb-
ing up, instead of running on the ground.

—Tomato Catsup—Boil one-half
bushel of tomatoes three hours; strain
' out the skins and seeds; to the remain-
| der add three pints of vin , one-half
{ pound of salt, one-fourth pound of black
| pepper, one ounce of Cayenne pepper,
one-fourth pound of allspice, one ounce
of ground cloves, two pounds of brown
sugar. Boil one hour. 1 have never
seen any catsup to equal this, and have
kept the above secret 35 years till now.

—Cucumber pickles.—Five hundred
small cucmbers, three gallons vinegar,
threg quarts of salt, six onuces alum,
two ounces allspice, quarter pound black
pepper, one eunce cloves, horseradish
cut in strips, sugar according to the
strength of the vinegar. Put the cu-
cumbers and horseradish in alternate
la{'am in a large stone jar, then put the
salt over them, and cover with boiling
water. Let them stand 24 hours in the
brine, then pour off the brine and rinse
in cold water. Boil spices and vinegar,
and pour over them.

—To make pickled peaches, take sev-
en pounds of s to one quart of vine-
gar; heat, and drop the peaches in, and
cook until you can pierce them easily
with a broom splint or a silver fork;
stick two or three cloves in the peaches
before cooking them; put sticks of cin-
namon in the vinegar, or put ground
cinnamon in a little muslin bag and put
in the jar. This quantity of sugar and
vinezar is suflicient for two ordinary-
sized baskets. Some cooks take the skin
off the peaches and turn hot vinegar
and sugar over them for two or three
mornings; but I prefer them, as the lit-
tle girl said she did, “‘cloth and all.”

—Professor Law says that ‘the great
majority of ringbone in young horses
come from the failure to shorten the
toes.”” To this may be added thatring-
bone is apt to be formed if colts are al-
lowed to stand on a plank floor, or any-
where else where the footing is hard,
during the first eighteen months of their
age. hether in stable or yard during
this period let them have earth for
standing or walking, free from stone or
gravel. If their .summer pasture is a

avelly soil, or even stony, it is not ob-
jectionable, because the coit will always
pick out springy turf enough to stand
and walk on without injury to his feet,
legs or joints.

—Quack grass is one of the most diffi-
cult pests to eradicate; ordinary culti-
vation, that which answers for most
weeds, only causes it to grow with un-
usual vigor. This comes from the na-
ture of the plant, it having long under-
ground stems, with roots and shoots
springing from every joint, or capable
of so doing should the stock be cut in

ieces by the passing cultivator. The
rufudjng methods of eradication are: to
use a flat-toothed cuitivator, one that
will shave the ground instead of running
deep, and pass it an inch or so below
the surface; this cuts off all shoots as
they start up, but does not divide the
horizontal running root-stocks. The
plants die of exhaustion in endeavoring
to throw up stems to bear leaves and
seeds. The second method is to use a
ibber, and tear the plants bodily
ﬂm the soil, when they are gathered
by the use of a long-toothed rake, and
burned.

The City Farmer.

When formerly a city man who had
made his ¢ pile,”” and, as he drove
through the country and became fas-
cinated with the beauty of the growing
crops and things in general, would make
up Eis mind to try his hand at so pleas-
ant a business—his actions were care-
fully watched by the old farmers and
his many blunders laughed at. He was
not satisfied to have things after the
fashion of the general farmer, he must
have them all much nicer and better,
and then he couldn’t help but succeed.
He bought imported cattle, sheep, swine,
chickens and what not, the finest and
most expensive implements and farm
machinery, some of which had scarcely
been read of by agriculturists generally.
He hauled his manure from the city by
scores of loads; iusno was applied pro-
fusely and everything done on a scale
that threw all his neighbors entirely in
the shade. When they protested inst
a great deal of this useless expenditure
and waste of labor he would reply that
he had his own ideas aboat matters and

improvement on the old fogyisms of the
day, he would try what he could do,
having no doubt of his entire success,
and others would be glad to follow him
but no success followed, at least, not in
the shape or to the extent expected.
The next year was still less satisfactory,
as several of his fine cattle died from
over-feeding. The following year the fly
got into his wheat so as to leave not
more than one stalk standing where
there ought to be twenty. The worms
destroyed his apples. His potatoes rot-
ted. Some roving, worthless dogs killed
or mangled twenty of his Southdown
sheep in a single night. The lightning
burnt down his barn. Hence, at the en
of five years he found that there was
neither pleasure nor profit in farming—
in fact, he was quite sure of it. Hisfam-
ily complained, too, of being away from
the city, from their friends, from par-
ties, operas and theaters, and were ter-
ribly tired, anyhow, of the country.
Papa, therefore, backed by his family,
who had come out with such rness
into the pure atmosphere .of the hills
and valleys, sold out everything at half
its value—houses, lands, stock, crops,
household goods and everything else,
root and branch, losing from £15,000 to
$20,000, and went back from whence he
came, 8 wiser, if not a richer man.—
Denver Inter-Ocean.

things, and as he thought they were an |

Leve Letters.

Political economists, says an ex-
¢ do not rove of love letters.
Malthus and such like old char-
acters condemn lovers and all their do-
ings in the lump, and love letters are
nntur&llj included in this sweeping dis-
approval. Bat things are evened up
by the fact that lovers, on their part,
when they happen to stop in their tavo-
makin'i long enough to remember that
such things exist, are just as decided in
their condemnation of political econo-
mists. And the lovers, under all cir-
cumstances, are ready to aflirm unhesi-
tatingly that next to taulking about love
to each other, writing about love to each
other is altogether most perfect joy
that earth affords. While the love let-
ters are fresh and new, just off the fire
as it were, even other than political
economists are prone to regard them as
lack-wit utterances which are instructive
only in thatthey show how abstract of

reason the head of man may become
when the heart of man is overfull of |
love. The billings and cooings being |
set down on paper are viewed by an un- '
prejudiced thir pa.rt! with a contempt
that may be light and good humored, or ‘
that may be cold and cynical. Yet let |
these same love letters be kept for |
a while, and how changed does their ‘
condition become—how different is the |
feeling that reading them will arouse! !
The lapse of five, ten, fifteen years will
not affect their meaning: but when they
have been laid away for half a century
or more the hallowing influence of time
will have done its work —will have made
what once was commonplace, even
ridiculous, sacred. There is such a pa-
thetic contrast between the pale ink, the |
frayed and faded paper, and the fresh
tumultuous heart ts which tremble
in the written words ; between the prom-
ises of eternal constancy of a love that
never shall grow cold and these dry
wisps of paper which have yet left in
them more of warmth and life than sur-
vive in the eternal love that has grown
temporal in death and is chilled forever
in the grave! And even when not sanc- |
tified by years, love letters take on them
& new and serious complexion when one l
of the lovers is dead and gone. There is |
such an excess of vitality in what is
written that death seems almost unrea- |
sonable; a fact that has asserted itself |
in the face of an impossibility, and this |
is staggering because it is so utterly un- |
expected and incomprehensible. And |
yet the love letters which are thus rever- '
|

enced in no wise differ from those which

political economists condemn and the |
rank and file of humanity make free to |
scoff at. The change in the tenor of
the criticism is not the result of any
change in the facts; it comes because |
those who criticise are swayed by a cer- |
tain tenderness of heart { can nofg
come to out meet a living love, but that a
dead love rarely fails to inspire. And
in that this feeling exists universally
there is ground for beli that the
political economists are all wrong-—that
even the humblest love letter, when en-
nobled by the sorrow that comes with
death, is a holz thing, since it is the out-
Egnring of the profoundest instinet )

own to the human heart.

—Col. John Burch, the Secre of |
the Senate, who died lately in Washing- |
ton, was a native of Georgia. He was |
graduated at Yale College in 1847; ad- |

mitted to the Bar and practiced for three
years in Murray unty, Georgia;
moved to Chattanooga, Tenn., in 1 Al

was elected Assemblyman and State |
Senator, and finally Speaker of the lat-
ter body; became chief editor of the
Nashville American in 1859; enlisted as |
& private in the Confederate army ; was |
Emdual]y promoted until he became a |

olonel; resumed the practice of law
in Nashville; purohues a controlling |
interest in the American in 1869; was
Controller of the State in 1873 ; became
Secretary of the United States Senate in
1879, and held that office at the time of
his death.

—A Vermont father had a lazy, shift~ |
less son who evaliybody said oughtto
have gone out and fed swine on a small |
salary, but who refused almost to feed |
himself. Everybody agreed that hei
was 8 -for-no , and one day |
the old man smbled him out of the
house on the toe of his boot. The boy
went away and invented the lemon-
squeezer, and in one year en
meney in his pocket to buy his old dad
out ten times over. He made alto-
gether $20,000 from his nt, and the |
man he sold to made $100,000 in three

ears. There are two morals here.
ick your boy into the Juck, and then
kick him again to keep him from selling |
out at too low a price.

THE MARKETS.
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LIVER
| sad torpidity of the liver. 25 cents per box.

| Polson, spreading disease and death in many localities,

W
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o pers of Wisoncha, sod swindntg
mieed to 11l priatstege. The dives:
tio the packages until

the it is to two
blocks of wood, withdimﬁout:lgm
a bug on one block and mash it the
other. e
Cause and Effvet.
The main cause of nervousness is in

tion, and that is caused by weakness of the
stomach. No one can have sound nerves
::c'ltgood m&mhmg Bbllm
and keﬂ: the liver and % active, to
carry off al and waste matter

1 the
of the system. other column . —.4ddoance,

THERE are five women to one man In
Holyoke, Mass., and the poor menm have to
enter ice-cream offices by way of the back
window, and they carry revolvers when they
E" to picaics.

——

The Reason Why.

The tonic effect of Kidney-Wort is pro-
duced by its cleansing and purifying action
on the blood. Where thereis a gravelly
deposit in the urine, or milky, ropy urine
from disordered kidneys, it always cures.—

Bed-bugs, Roaches,
Rata, eats, mice, ants, flies, insects, cleared
out by * Rough on Kats'’ 15., druggists,

Ir afflicted with Sore Eyes, nse Dr. Isase
Thompson's Eve Water. Druggists sell it. 25

ReppIxG's Russia SaLve. Best family salve
in the world, and excellent for stable use.

WOMANS TRIUMPH?®
MAS. LYDIA E. PINKHAM, OF LYNN, MASS.,

LYDIA E. PINKHAM'S
VEGETABLE COMPOUND.

The Positive Care

g
|
|
|

They cure

Sold by RICHARDSON & CO., 8t. Louis, Mo.
FOR SALE BY DRUGGISTS.

Malaria is amn Unseen Vaporomus

for which quinine Is no genouine antidote, but for the
effects of which Hostetter's Btomach Bitters is not only
& thorough remedy, but a reliable preventive. To this
fact there Is an overwhelming armay of testimony. exf

overa od of mlﬁm‘ All disorders o-
the liver, sto and bowels are also conguered by

the Bittern.
For sale by l!l-m:u and Dealers

NEW RICE BLOOD!

PARSONS’ PURGATIVE PILLS ¥.2 5%
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LACKSMITHS:2

Biaet Fayses Lo ¥ o 1o Cotiogse
ot o, St 1 L o b

Free. Address Queen Suspender Co.,C
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GENTS WANTED for the Best Fastes. |
Sell Pletorial ke mnd ‘duced
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